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HOW TO manage
YOUR FREEZER!

Making wise use of freezer space will be one of the first problems to face.

Don't fill the freezer with the first products of the season. As the year

passes you will want to add many things. As a guide to how much space

to save for various foods, one cubic foot will hold about 40 pint cartons

or about 35 to 40 pounds of meat (not including whole poultry).

Foods will freeze more quickly if they are arranged on one of the perma-

nent refrigerated shelves of the upright freezers or on the top shelf of the

Frost-Guard freezers, or against the walls or bottom liner of chest freezers.

This brings the food in direct contact with the freezing surfaces. Once food

is frozen it may be placed anywhere in the freezer.

Organizing your freezer with special sections for meat, fruit, vegetables,

breads and desserts, simplifies use. Beef, lamb, poultry, and so forth,

could be separated also. Some combined meals can be stored together for

unexpected dinner guests, school lunches, or special diets. Packages should

be labeled with the date and contents. Since foods have a maximum storage

time, arrange foods that have been in the freezer the longest time near

the front. As you shop and add new food, do a little reorganizing as you

store the food so you will keep packages rotating.

Use your freezer to live from day to day so foods are in prime condi-

tion. Refer to the guide on page 9 for length of storage times, as some

foods do not keep as long as others.

A method of record keeping is valuable in helping you remember quan-

tities and length of time foods have been in the freezer. Keep information

on any special methods you use for freezing to enable you to repeat the

method when you get a particularly good product. If unsatisfactory, you
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will want to improve it. There is no one best method for keeping records

—an inventory list tacked near the freezer, a record book, a calendar—any
of these methods can be satisfactorily worked out for your own needs.

Don't depend on your memory—that left-over food you had planned to

use months ago may no longer be at flavor peak.

HOW TO

package, wrap,

labelAND 1<UIt I FROZEN FOODS

Proper attention should be given to the selection of packaging

materials, because improperly wrapped food results in an inferior product

from your freezer. Foods will dry out, lose flavor, color, and nutritive

value, and may result in unattractive, unpalatable foods.

Laboratory experiments have definitely shown that the better the wrap-

ping material used, the longer foods will remain at their peak of flavor

stored at zero degrees Fahrenheit temperature. Wrapping materials and
containers should be moisture-vaporproof. This means a material that

excludes air from the food and will hold all moisture in. Wrapping ma-
terials should be pliable enough to make a tight snug wrap and be strong

enough to resist tearing or puncturing in wrapping and handling.

There are many good packaging materials on the market. However, no

one type is suitable for all purposes. Your choice will depend on availa-

bility and preference.

When selecting containers, consider the size of your family and the

number of servings you will need from a package. Many containers c~^e
in standard pint and quart sizes. Many containers and wrapping materials

are reusable, others are not.

Sometimes homemakers hesitate to buy proper wrapping materials

because of cost. They prefer to use cheaper materials which do not give

adequate protection against deterioration of foods. The cost of food loss

by this economy may far exceed the cost of proper packaging materials.

The following list of suggested packaging materials and descriptions

will be helpful to you in your selection. These descriptions refer to the

basic materials. There are many brand names of these on the market.
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Wrapping materials:

1. ALUMINUM FOIL—Very satisfactory for use with irregularly shaped

foods such as meat, fish, fowl, cakes, pies. In selecting foil be sure to

choose the foil especially designed for freezing foods. Ordinary household

foil is too fragile for freezer use. Use drugstore wrap (see description on

page 6) and mold foil around product eliminating all air.

2. CLEAR PLASTIC & CELLOPHANE—For same purposes as aluminum

foil. Select cellophane especially designed for freezing. Use drugstore

wrap, but package should be over-wrapped for protection. Cellophane is

generally not reusable.

3. PLIOFILM—Use the same as cellophane. Pliofilm is a rubber deriva-

tive and has slight elasticity.

i
^C^. Containers:

1. BAGS— Pliofilm or Polyethylene. Use for irregularly shaped foods.

Also can be used for dry packaging of fruits and vegetables, but not for

liquids. Polyethylene is reusable and pliofilm can be reusable if care is

used in handling. Cellophane is also used for bags but must be used with

carton or containers.

Boil-in-the-bag containers—Come in various sizes, are used to store

single or double servings. Must be heat sealed before freezing. They may

be thawed and heated by dropping the bag in boiling water.

2. WAXED FOLDING CARTONS—With these, use a bag or liner of some

moisture-vaporproof material, or over-wrap with cellophane and seal.

These are suitable for dry packaging of vegetables and some meats.

Cartons are available in top opening (trunk style) and end opening styles.

Special wire racks and funnels are available for convenience in filling end

opening boxes.

3- HEAVILY WAXED CARTONS—Use for liquid or dry pack foods. No

liner necessary. These come in two shapes— round tub shape with slanting

sides and disk snap-in lids, and square tapered cartons with plastic covers.

Easily filled and contents can be removed without complete thawing.



4. MOLDED OR PLASTIC CONTAINERS—Use for liquid or dry pack.

This type container is easy to label and reusable indefinitely. Its tapered

sides make it easy to nest when empty and to stack in the freezer.

5. HEAVY ALUMINUM FOIL CONTAINERS— Can be used for both

liquid and dry pack. Some have heavy foil lids which must be sealed with

a special device that comes with the containers. Others have covers but can

be used for meat or fruit pies. Foods can be heated or baked right in these

containers directly from the freezer. Follow manufacturers' directions for

using.

6. ALUMINUM CONTAINERS— Small aluminum dishes with tight fitting

covers can be used as above for heating foods directly from freezer. These

do not need any sealing device. Follow manufacturers' directions for using.

7- GLASS JARS especially designed for freezing foods have extra wide

mouths and tapered sides so foods can be removed without thawing. A
screw-on cap with built-in rubber ring makes an air-tight, leak-proof seal.

Commercial product jars with straight sides may be used, too.

8. SEALING TAPE—There are several types of sealing tape available.

Be sure to select one that does not become unsealed at low temperatures.

CAUTION: Keep all wrapping materials clean when not in

use. Cellophane and pliofilm have a tendency to become brittle

when stored in a dry place. To restore, put in a moist place

for 48 hours before using.

Miscellaneous containers:

1. EMPTY WAXED CARTONS—May be filled with water and frozen.

This makes handy chunks of ice to take on picnics for cooling beverages.

2. TIN CAN—May be used for packaging meat patties. Wrap patties in-

dividually and place in can. Cover end with aluminum foil.

3- COFFEE CANS— Seal edges with sealing tape.



How to wrap and seal:

Drug Store Wrap—Place food in center of wrapping material to be used

allowing enough to cover the food plus an overlap of 3 to 4 inches. Bring

longest edges together over the food and fold over about 1 inch. Continue

folding again over and over until edges are flat and tight against the

package. Eliminate all air pockets. Fold edges and tuck ends under pack-

age to make secure and tight. Heat sealing on cellophane and pliofilm gives

best results, or freezer tape may be used.

Cellophane or pliofilm should be protected with an over-wrap. This protects

the package from damage in handling and in the freezer.

Bag type containers can be closed by twisting the

top and then bending back against bag in goose-

neck fashion and securing this with string or

clamps. Eliminate all air before closing. Do not

use rubber bands as they deteriorate in the freezer.

Special wire strips are available for fastening.

Heat sealing:

Cellophane and pliofilm can be heat sealed with a hand iron set at warm
position, a curling iron, or an electric heat sealer especially designed for

freezer use. Packages also can be tied with string, or sealed with gummed
sealing tape.



Hints for packaging:

Many times only one or two cupcakes, cream puffs, chops or hamburgers

are needed at a time. You will not want to open a package when you can-

not use all the food. Plan for this with individual packaging. Here are

some suggestions:

5.

e.

7.

8.

1- Wrap each cupcake, etc., in moisture-vaporproof material. If desired,

drop into a bag to keep them together.

2. Package foods in serving sizes suitable for your family needs. Small

packages freeze and thaw more quickly than large ones.

3. If you desire just two frankfurters or two pieces of chicken from a

package, freeze these pieces separately in a moisture-vaporproof bag

on a tray in freezer. When frozen, package in cartons. They may take

up more space this way, but will be so handy when you desire just a

few pieces at a time.

4. Always package foods which are to be layered

with two thicknesses of moisture-vaporproof

material between the layers so they can be

separated easily while still frozen.

Cover sharp bones or any protruding parts that

might tear the wrapping with extra patches of

material for strength.

Always leave head space of at least y2 inch

when filling containers, or follow manufac-

turers' directions. This allows for expansion

during freezing. Leave the minimum amount

recommended, for the air allows dehydration. Liquid pack requires

more head space than dry pack. Exception: When using regular can-

ning jars allow iy2 to 1% inches head space.

Attention should be given to smoked meats to prevent the odor from

permeating the freezer. Be sure the package is sealed well. An over-

wrap of moisture-vaporproof material is a wise precaution. Smoked

meats have a short freezer storage life, so use while in prime condition.

Fruit which has a tendency to float can be sub-

merged beneath the surface of the sirup by

crushing a piece of moisture-vaporproof ma-

terial and placing it between the fruit and the

cover. This prevents discoloration and flavor

loss of the fruit.

0- When wrapping fruit pies, frosted cakes, or

similar foods which are difficult to handle, freeze

first, then wrap and return to freezer.
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Labeling:
Label all foods clearly and informatively.

Be sure to include the name of the food,

when it was frozen, how many servings, and type of pack (example sugar

sirup, dry sugar). Also, you may want to know the variety of fruit or

vegetable, and special pretreating, or scalding and cooling. Use a label

that will not be lost in storage and can be easily read. Write labels on glass

and plastic containers with a china marking pencil or waxed crayon. Many
cartons have special places for marking. There are several types of special

inks and pencils on the market for labeling. When a tag is used for

wrapped meats, etc., it should be tied securely. Different colored string or

sealing tape is a quick way to identify packages in the freezer.

Short-time storage:
For the very best use of your new food freezer, use it for short

time storage also. We speak of short time storage as usually 2 weeks or

less. Foods need not be wrapped in moisture-vaporproof containers when
they are to be used within two weeks.

Many planned-overs can be stored in regular refrigerator dishes with

self cover, plastic or oiled silk covers. For example, hamburger which is

highly perishable, can be stored for two weeks or less in regular covered

refrigerator dishes. Leftover cooked meats and fowl can be stored for a

short time in a covered container. We do not recommend ordinary wax
paper for moist foods, as some grades of wax paper absorb moisture and
stick to the foods.

Another suggestion for your use—buy a week's supply of bread at a

time. Keep out what you can use immediately and store the rest in the

freezer in the wax paper in which it comes. If the bread has no wrapping,

use ordinary wax paper for storage of two weeks or less.

Baked goods such as coffee cakes and rolls, can be stored for a short

time in the cardboard containers in which they are purchased.

Ground meat for household pets is usually purchased in quantity for a

week's use. Divide meat into one day portions and freeze in a covered

container. This can be done also with frozen meat purchased for pets

—

allow to thaw just enough to divide in serving portions and then refreeze.

REMEMBER— if foods are to be kept longer than two weeks, be sure they

are wrapped securely in moisture-vaporproof material.



Approximate storage period of frozen foods at zero degree Fahrenheit packaged according to directions on preceding pages.

Plan to freeze foods to be used from one season to the next.
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HOW TO FREEZE meat
SELECTION OF MEAT— Beef, pork, lamb, and veal may be frozen.

Freezing will not change tough meat to tender; so the quality placed in the

freezer will be the same you serve months later.

The only safe method in purchasing meat is to buy Government In-

spected and Government graded meat. The Government Inspection stamp

assures you of a healthy animal and the U.S. grade stamp provides the

proof of the quality you have paid for. U.S. grades are Prime, Choice,

Good and Commercial. Of course, the tenderness will depend on which

grade you have purchased. Prime is the top grade.

PACKAGING AND FREEZING— If you slaughter your own animals or

purchase a portion of a large animal, it is best to have the meat frozen at

a locker plant because the food freezer does not have sufficient capacity to

freeze that quantity of meat at one time. Of course, it can be stored in your

food freezer after it is frozen. If you do wish to butcher, chill, age and

cut the carcass, contact your State Agriculture College for information.

If you package your own meat or give instructions to the butcher, be

sure to package together the number of steaks, chops or ground meat for

one meal. It is best to separate pieces with 2 pieces of moisture vapor-

proof material so they are easier to thaw and cook.

Label carefully so that the meats are used within the recommended
storage period. List the cut and weight of meat also. Freeze immediately

by placing next to a refrigerated surface of the freezer. Follow recom-

mended freezing loads for your freezer. Use the services of locker plants

when large quantities of meat are to be frozen.
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HOW TO FREEZE

poultry
Poultry of high quality, properly prepared, frozen and stored, is just as

desirable as is the fresh. Through freezing, it is possible to have poultry

of an age preferred by the family at any time of the year.

Complete information regarding the slaughtering, cleaning and dressing

of poultry can be obtained from the Department of Poultry Husbandry of

your State University, or from the U.S. Department of Agriculture.

Preparation for freezing:

CHICKENS—Kill the bird, pick it and remove all pin feathers, remove

entrails. Chill thoroughly and freeze immediately as follows:

ROASTERS—When a whole chicken is to be frozen, make a very small

cut in the abdomen to draw. Remove head, shanks (feet) and oil sac.

Remove most of the body fat, since fat becomes rancid very quickly.

Package the giblets separately after careful cleaning and washing. When
preparing several roasters, you may package enough giblets for one meal

for the family. If desired, legs may be trussed to the tail. Wrap in a

moisture-vaporproof material according to directions, label and freeze.

Chickens for roasting should not be stuffed before freezing. Frozen

stuffing changes in texture and consistency and becomes soggy and de-

velops off flavors when held for one week at zero degree Fahrenheit.

Add stuffing after chicken has thawed and is ready for roasting. Left-over

cooked chicken can be frozen, but the stuffing should be removed and

refrigerated.

BROILERS—Remove head, shanks (feet) and oil sac. Cut bird from neck

to rear along the backbone. Remove entrails. Wash and drain thoroughly.

Place halved birds together with two thicknesses of moisture-vaporproof

material between. Wrap, according to directions, and label.

CUT-UP CHICKEN— Cut up or disjoint chicken. Clean and wash thor-

oughly. Drain. Select the pieces desired to serve at one meal and package,

labeling with specific information (4 chicken breasts or 2 legs, etc.).

TURKEYS—Wash the plucked turkey thoroughly in cold water and allow

it to drain. Wrap the liver, gizzard, heart and neck in moisture-vaporproof

material and freeze separately. Truss the turkey and wrap as compactly

as possible, label and freeze immediately. Do not freeze stuffing or stuffed

turkey.
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HOW TO FREEZE game
Local game laws should be consulted to learn whether game
can be held in storage, and during what periods of the year the

storage of game is legal.

GAME BIRDS—Promptly after killing game birds,

pick, draw and wash them. Freeze as for poultry.

lid,

'."
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RABBITS AND OTHER SMALL GAME— Rabbits should be

cooled as soon as they are brought in or killed. Skin, behead,

eviscerate and then carefully wash them. Cut the rabbits in

pieces ready for cooking. Package and freeze the same as other

meats. Other small game animals should be prepared, packaged

and frozen in the same way.

VENISON AND OTHER LARGE GAME—Venison and other

large game are prepared, packaged and frozen in much the

same way as beef.

HOW TO FREEZE

In order to be assured of a high quality product, all types of fish should

be handled quickly and dressed properly prior to packaging and freezing.

If fish are to be purchased, buy from a reliable source and make sure

they are fresh. A fresh fish has bright colors, the scales adhere tightly,

the eyes are clear and firm, the gills are red, and the flesh is firm and
elastic to the touch.

Fish caught by a sportsman should not be allowed to flop around in

the bottom of a boat to become bruised. Rather, they should be killed

as soon as possible after being caught, preferably by a method which will
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permit the blood to drain from the flesh.

Then viscera and gills should be removed

immediately, and the dressed fish packed in

ice or wrapped in wax paper and placed in

a refrigerator until being packaged for

freezing.

Methods of preparing

fish for freezing:

WHOLE FISH —The first step to prepare

a whole fish for freezing is to remove the

scales. This is done by using a dull knife,

a vegetable paring knife or a special scal-

ing tool. A cutting board is recommended
on which to place the fish to be scaled.

The head, backbone, viscera, fins and tail

should be removed before packaging.

FILLETS— Fillets are ordinarily prepared

from fish of small to medium size, one

fillet not weighing more than 1 to iy2
pounds. Cut down the back of the fish

from the head to the tail. The knife passes

above and is held firmly against the back-

bone in such a way as to leave the fins and

a very narrow strip of skin adhering to the

bone. The flesh is cut free from the rib

bone next to the intestinal cavity. A diag-

onal cut is then made from a point at the

top of the head downward and backward

so as to leave the pectoral fin (fin behind

eyes), on the head side. Finally the fillet

is cut free by a stroke of the knife follow-

ing the side of the backbone. With most

varieties, the fillet so obtained should be

practically free of bones.

After cutting fillets, the skin is removed.

This is done by placing the fish on the cut-

ting board with the skin against the board.

Insert the point of a sharp knife between

the skin and the flesh at the tail and then

while holding the knife steadily with the

right hand, pulling the skin toward the

cutter with the left hand, and at the same
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time running the knife slowly forward in contact with, but not cutting

through the skin. With a little practice the skin can be removed in one

piece without mutilating the fillet.

STEAKS— Steaks are cut from the whole fish after removal of the viscera,

head and fins and washing the blood from the visceral cavity. The steaks

are generally cut in % to 1 inch slices or enough to produce one serving.

CHUNKS— Chunks are cut in the same way as steaks except the thickness

is much greater—4 to 6 inches. Chunks are cut in sizes adequate for an

entire meal. Cutting fish into chunks is advantageous where it is possible

to estimate the amount to be consumed at one time.

Treatment of fish before packaging:

Lean fish such as cod and flounder are given a brine treatment before being

packaged. This reduces the drip when thawing prior to cooking.

A 214% salt solution made by adding !/3 cup of salt to 1 gallon of

water is recommended for croaker, flounder, sole and mullet. A 5% salt

solution made by adding % cup of salt to 1 gallon of water is recom-

mended for barracuda, cod, cusk, haddock, hake, halibut, pollock, rockfish,

rosefish, sablefish and whiting.

Packaging fish to be frozen:

Fish is wrapped in moisture-vaporproof material and sealed securely.

If several fillets are frozen together (enough for 1 meal), place a double

layer of moisture-vaporproof material between layers so they can be easily

separated while still frozen.

In commercial practice, frozen whole fish, and sometimes fillets, are

glazed to form a protective coating. It is also recommended, however, to

package the fish prepared in this way, as ice may chip off" of the fish

and leave the surface unprotected.

TO GLAZE FISH FOR FREEZING:

1. Place fish in a shallow pan and freeze.

2. Remove from the freezer and dip fish in cold water and place back in

freezer in pan to allow the water film to freeze.

3. Repeat the above procedure until a heavy glaze is formed.

4. Wrap, label, and store in freezer.
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shellfish
Shellfish should be prepared and frozen close to the area where they were
caught because of their highly perishable characteristics.

Oysters, Scallops, Clams
Prior to shucking, these should be washed

carefully to remove as much sand as possible.

Open the shells and remove shellfish meat.

To eliminate additional sand, wash under a

spray of cold water. Drain. Pack firmly and

cover with a 21/2% brine before sealing (1/3

cup salt to 1 gallon water). Pack in con-

tainers suitable for liquid.

Shrimp
Raw shrimp are most successfully frozen after

breaking off the heads and appendages, but

without removing the shell from the tail or

edible portion. The tails are then washed and

packed in a 21/2% brine solution.

Shrimp may be cooked before freezing. Re-

move the head, the shell and appendages from

the tail portion. Boil in salt water 4 to 15

minutes depending on the size. Pack the

cooked shrimp with or without the addition

of water. Cooked shrimp toughen somewhat
when frozen and when stored for long periods.

Crabs and Lobsters
Cook and remove the meat from the lobster

or crabs by cutting with a sharp scissors along

the under shell of the tail. With hands, pull

shell apart and remove meat. Remove vein

along back of tail. Freeze tail meat whole or

split lengthwise in halves.

One to two pound lobsters may be frozen

alive by placing on a tray on a refrigerated

shelf of the freezer. When frozen, store in

bags. Store no longer than 2 weeks.

15
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HOW TO FREEZE

etables

Selection of vegetables:

Some varieties of vegetables are better adapted to freezing than others.

In planting a garden or buying vegetables to be frozen, it would be wise

first to consult the Agriculture Experiment Station at your State Univer-

sity to learn the variety grown in your locality that is considered best for

freezing.

The maturity of the vegetable will greatly influence the texture, flavor

and color of the frozen product. As a general rule, select for freezing only

those at the maturity best for eating.

Vegetables should be frozen immediately after they are harvested.

Quality diminishes rapidly when produce is stored at room temperatures.

If delay is necessary, the product should be stored in the refrigerator

until ready to freeze. Remember, the shorter the time from garden to

freezer, the better the frozen product will be.
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Preparation for freezing:

Sort, clean and wash vegetables in cold water. Prepare as for cooking,

cutting in size desired.

It is necessary to scald all vegetables before freezing. Scalding retards

enzyme action which prevents loss of flavor, color and original texture of

the product during storage. The best temperature, time, and method for

scalding has been determined for each vegetable (pages 20-21) and these

directions should be followed carefully.

There are two methods used for scalding vegetables as follows :

1. BOILING WATER METHOD

Place 1 gallon of water in a large container (6-8 qt.) and bring water

to a full rolling boil. Add about 1 pound of vegetables that have been

prepared for freezing, using a wire or perforated basket or cheesecloth

bag. (The large amount of water in proportion to the small amount of

vegetables is necessary to insure the water's returning to the boiling point

within 60 to 75 seconds, and to provide proper heat penetration in the

required length of time,) Lift the basket up and down during the scalding

period to agitate the product so that it is evenly heated.

When scalding is completed, remove the product immediately and place

in cold running water or ice water. This is done to prevent further cooking

and possible loss of quality. To conserve water and- soluble nutrients, the

chilling period should only be long enough to cool the vegetable. Drain

thoroughly before packaging.
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Li. STEAM-SCALDING METHOD

For steam-scalding, place a thin layer of vegetables in a wire basket

or in a loose cheesecloth bag. Put about 1 inch of water in the bottom of

a large container (6-8 qt.) . Place a rack or trivet in the container so the

basket or bag will rest on the rack or trivet and will be above the water

level. Cover the utensil during the entire scalding time following chart

accurately for timing various vegetables.

Steam scalding can also be done in a pressure cooker as follows: Use

the rack with the long pins, and use enough water to keep the cooker from

going dry, but not enough to reach the food. When water is boiling, place

vegetables prepared as above, on rack. Put cover on the cooker making

sure the petcock is open. It is not necessary to clamp

top on.

Steam-scalding should not be used for leafy vegetables

such as spinach, because of their tendency to mat.

Chill vegetables according to directions given above.

Packaging vegetables for freezing:

Care should be taken to exclude as much air as possible when packing

vegetables, but leave a small amount of head space to allow for expansion.

The more watery the product, the greater the expansion, therefore, it is

important to remember to drain vegetables thoroughly after chilling.

No single rule can be given as to exactly how full to pack a carton; it

depends upon the food to be frozen. Too much headspace permits drying

within the container. Vegetables rehydrate, however, in cooking, so loss of

moisture is not so serious as it is for meat.
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Labeling and Freezing

Vegetables:

Label product, giving exact contents, name and variety, scalding time

and date. In this way you can determine your preference as to variety for

the following season.

Special suggestions for freezing vegetables:

For freezing small amounts, vegetables can be frozen by the loose pack

method. Although this method of packaging is not generally considered

practical because of the extra freezer space involved, it is excellent when

you wish to prepare just enough vegetables for 1 or 2 servings, or if you

want several vegetables in small amounts for making vegetable soup.

To freeze vegetables by the loose pack method, spread out scalded,

chilled and drained vegetables on baking sheets, or large shallow pans.

Place in freezer. Vegetables will freeze in 1 to 2 hours. As soon as they are

frozen, scrape vegetables loose from trays and pour frozen vegetables into

containers. Label and return immediately to the freezer.

Use the loose pack method for vegetable mixtures to be used for soup.

As each vegetable comes into season, freeze and package in large poly-

ethylene bags. Then, at the end of the season, measure out desired amounts

of each vegetable and package together.

Pumpkin or winter squash can be baked in the oven until tender and

then pureed and used as a vegetable, or for pies. When pureeing vege-

tables to be frozen, pack as solidly as possible to avoid air spaces in

packages.
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VEGETABLE'

Asparagus

Stalks

Asparagus-
cut

Beans, green,

snap or

yellow wax

Beans, Lima

Beans, green

shell

Beans, green

soy

Beets

Broccoli

Brussels Sprouts

Carrots

Cauliflower

Corn, on cob

Corn, cut

Eggplant

PREPARATION FOR FREEZING

Clean and wash thoroughly. For accuracy in

scalding, sort stalks as to size before scald-

ing. Avoid using small and woody stalks.

Cut stalks 4 inches to 6 inches in length,

dependent on asparagus.

Wash thoroughly, discarding small and
woody stalks. Sort as to size. Cut in 1-inch

pieces.

Wash, snip, then cut in %-inch pieces.

Remove beans from pod. Wash and grade
for size, discarding any immature beans or

ones that are discolored. If difficult to re-

move from pods, scald in pod adding one
additional minute to scalding time.

Shell beans, wash and sort for size. Discard

immature or discolored beans.

Boil beans in pod 5 minutes. Cool, squeeze
beans out of the pod, rinse thoroughly and
drain.

Select small beets, not larger than 1V2
inches in diameter. Cut off tops, wash. Cook
until tender. Cool and peel. Slice or cube
and pack.

Select compact heads of a uniformly dark

green color. Do not freeze heads heavily

infected with worms. Wash in salt water.

(
7
/s cup salt to 1 gallon water.) Cut off

woody stems.

Sprouts should be dark green in color, with
compact, firm heads. Cut the sprouts from
the main stem. Wash in salted water, in-

specting for insects.

Remove the tops from young, small sized

carrots. Wash and scrape. Cut into 1/4-inch

cubes or slices. Very young carrots can be
left whole.

Wash carefully. Trim and separate into
pieces not thicker than 1 inch.

Husk corn and eliminate over and under
mature ears. Sort as to size before scalding.

Same as above, then cut off whole kernels

using sharp knife (after boiling or steaming
cobs).

Harvest before seeds become mature and
when color is uniformly dark. Wash. Peel

and cut into Va-inch or V^-inch slices.

SIZE

Small stalks

Medium stalks

Large stalks

Medium size

Large size

SCALDING TIME
boHinc water steam

Small stalks

Medium stalks

Large stalks

Vi-inch slices

or cubes.

Whole

Small

1-inch pieces

Small

Medium
Large

3 min.

3 min.

2 min.

IV2 min.

2 min.

3 min.

4 min.

5 min.

3 min.

5 min.

mm.
min.

7 min.

9 min.

11 min.

1 min. IV2 min.

ZVi min.

4 min.

3 min.

2V2 min.

3 min.

4 min.

5 min.

6 min.
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VEGETABLE 4

Greens

—

Collards,

Kate,

Mustard,

Spinach,

Swiss Chard,

Turnip Greens

Kohlrabi, diced

Mushrooms

Onions

Okra

Parsnips

Peas

Peas, blackeyed

Peppers, green

Potatoes, sweet

Potatoes, white

Tomatoes

Squash, summer

Squash, winter

and pumpkin

Turnips and
Rutabagas

PREPARATION FOR FREEZING

Cut and discard thick stems. Wash thor-

oughly being careful to remove all sand.

Avoid matting of leaves during scalding.

Collards require the longest scalding time

and young spinach the shortest time.

Cut off stems. Wash, peel and dice in

Vi-inch cubes.

Select young, firm mushrooms 1-inch in

diameter. Handle quickly to prevent darken-

ing. Cut off stems. Wash thoroughly.

Choose mature bulbs and clean as for eat-

ing. Young green onions may be chopped
and frozen for salads and sandwiches with-

out scalding, but they will not be crisp.

If mature onions are to be buttered and
eaten as a vegetable, scald by heating to

center; if to be used for flavoring only,

freeze without scalding.

Select young, tender pods, 4-inch in size

or less. Remove stems without cutting into

seed section. Wash. For cutting Okra, cut

tender pods into 1-inch lengths before

scalding.

Same as carrots.

Shell and discard starchy peas. Sort for

size. Wash, place in wire basket or cheese-

cloth bag.

Shell and discard hard peas. Wash.

Wash, remove stems, package whole, diced,

or in strips in any good container without

scalding. Will not be crisp but good for

cooking purposes.

Wash. Cook until almost tender. Cool, peel

and cut in halves or slices or mash. To
keep mashed from darkening add 2 table-

spoons orange or lemon juice to each quart.

Dip slices or halves in solution of 1 cup
lemon juice to 1 qt. of water. Roll slices in

sugar or pack in 50% sugar sirup.

See P. 34

Whole tomatoes are not recommended for

freezing. For best results stew tomatoes
leaving out thickening or bread.

Wash and slice in Vi-inch slices.

Peel, cut in 1-inch cubes and cook until

tender or pour through sieve, being careful

not to incorporate air in product. Cool

thoroughly.

Cut off

cubes.

SIZE

tops; peel and dice in Vi-inch

Small

Larger

SCALDING TIME
boiling water stum

lV2-3min.

1 min.

3 min.

4 to

SVz min.

2 min.

1 min.

2Vi min.

IV2 min.

3V2 min.m to

6 min.

3 min.

IV2 min.

3V2 min.

ZVz min.

Cook
until

tender.

1 min.

•For the best variety of vegetables to freeze in your area, consult your State University, Extension

Also, if vegetables, plentiful in your community, are not listed consult the same authority.

AVz min.

lVimin.

Service.
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Approximate yield of frozen vegetables

from fresh*

VEGETABLE



Selection of fruit:

Fruits of a pronounced flavor and attractive color, fully ripe and sound,

and at the state of maturity best for eating, make the most satisfactory

frozen product.

The varieties of fruit best adapted to freezing differ according to the

region in which they are grown. For a list of recommended varieties in

your locality, write to your State College of Agriculture or experiment

station.

Preparation for freezing:

In general, fruit is prepared as for table use. Wash and sort the fruit

as to size, discarding any bruised or spotted sections. Fruit should be pre-

pared with sugar or sugar sirup, or a substitute such as corn sirup or a

mild honey, to help prevent undesirable changes in the original color,
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flavor and texture during the storage period. Some fruits can be packed

without sugar (see chart pages 28 and 29).

USING SUGAR SIRUP— Sugar sirup is made by completely dissolving

sugar in boiling water. Stir occasionally and allow to stand until sugar is

completely dissolved. Chill thoroughly before using. Sugar sirup can be

made in advance and stored in your refrigerator.

Preparation of Sugar Sirup

:

Percentage of Sirup



USE OF SACCHARINE— Saccharine, if used, should be added just be-

fore serving. This is because it imparts a bitter or definite saccharine

flavor after freezing. However, the flavor would probably be acceptable

to a diabetic who is accustomed to saccharine.

USE OF SUCARYL—Sucaryl is a sweetening agent for diabetics that

may be added to fruit before freezing. There are two types—Calcium

Sucaryl and Sodium Sucaryl. Consult your physician concerning the use

of them. Follow directions on container for quantities to use.

Preserving color:

To prevent some fruits such as apples, apricots, peaches, pears, plums

and cherries from darkening when exposed to air, it is suggested that you

should work quickly and in small amounts, or use Vitamin C (ascorbic

acid) . In packaging, make sure the product is immersed completely in sugar

sirup. It is difficult to mix ascorbic acid powder evenly with dry sugar,

therefore its use in dry pack fruits is not recommended.

USE OF VITAMIN C OR ASCORBIC ACID POWDER —Dissolve %
teaspoon of the powder in 1 to iy2 cups of cold sugar sirup, stirring until

dissolved. Vitamin C tablets can be used if powder is not available. Use

two 100 milligram tablets to 1 - iy2 cups of cold sirup, crushing the

tablets to a powder before adding. Stir until thoroughly dissolved in the

sirup. Vitamin C or ascorbic acid can be purchased in a drugstore or

where freezer supplies are sold.

USE OF SPECIAL COMMERCIAL PREPARATIONS OF ASCORBIC

ACID— Commercial preparations are usually not pure ascorbic acid but

contain added sugar or citric acid. When using, be sure to follow the

manufacturers' directions and also use enough liquid to cover the fruit.

If too large a quantity is used, it may tend to mask the delicate, natural

flavor of the fruit and develop a bitter flavor which is familiar and accept-

able to those on diabetic foods.
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Packaging fruit

to be frozen:
To prevent changes in flavor and color of fruit to be frozen, here are a
few simple rules to follow:

1. Handle carefully to prevent bruising in preparation.

2. After fruit is picked over and washed, work quickly and in small
amounts.

3. For fruits that tend to discoloi (peaches), cut fruit directly into con-
tainer that has been filled 1/3 full of sugar sirup. Keep fruit immersed
at all times by adding more sirup as needed. To insure fruit remaining
covered with sirup, insert a piece of crumpled cellophane on top of

fruit and cover each container as it is filled. (See use of Vitamin C
for fruits.

)

4. Use one of the types of containers recommended for liquids, selecting

the size of the container according to the way you plan to use the fruit:

that is, as a sauce, for pies, ice cream topping, etc. (see page 7 for

packaging suggestions). Leave at least l/
2 inch head space for expan-

sion.

5. Label each container with the name of the fruit, the date, and the

type and amount of sweetening used.

Other suggestions for freezing fruits:

FRUIT PUREES—Some fruits can be frozen very satisfactorily in the
crushed or pulped state. Fully-ripened, well-colored and strongly-flavored
fruits such as apricots, peaches, plums, cherries and berries are best frozen
in this form. Press the fruit through a sieve into a bowl or use a food mill.
Avoid stirring in air bubbles. For best flavor and color use one part of
sugar to four parts of fruit. Avocados may be pureed with 2 teaspoons
lemon juice and V/2 teaspoons sugar added for each avocado. Return to
shell if desired. Follow general directions for preparation and freezing.

FRUIT JUICES— After juice is extracted it can be frozen with or without
added sugar. Ascorbic acid may be added if desired. Concentrated frozen

fruit juices offer the advantage of conserving frozen storage space in your
food freezer, and also are a higher quality than home frozen.

MIXED FRUITS— Because it is difficult to obtain several fruits at one
time at their peak it is advisable to freeze fruits individually for this use
in small quantities and mix them when ready to use.
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STRAWBERRIES AND RASPBERRIES FOR GARNISHING—Select

perfect large raspberries and perfect medium-sized strawberries. Wash

gently in ice water, leaving the hulls on the strawberries. Drain well. Spread

out on baking sheet, or large, shallow pan so berries are not touching.

Freeze. When frozen, quickly transfer whole berries to container and re-

turn to freezer. Do not thaw before using.

FRUITS FOR JAMS AND PRESERVES— Because fresh fruit freezing

is so simple, fruits can be frozen arid stored in large quantities for later

use in making preserves, at your convenience.

Thawing frozen fruits:

Thawing times will vary somewhat for each kind of fruit, depending

on type of pack and type of container. The time for methods given below

is relative and should be used only as a guide.

(a) On open shelf of fresh food compartment of refrigerator— about

8 hours

(b) On counter at room temperature (70-75° F)— about 4 hours

(c) At room temperature in front of electric fan— about 2 hours

(d) In container of hot water (water-tight package only) —about 20-30

minutes.

Frozen fruits can be used for pies. For peach or strawberry pie, thaw

and drain a 1-pint container or two 12-ounce packages sliced peaches or

strawberries. Mix fruit with l/
3 cup sugar, 1 tablespoon quick-cooking

tapioca or all-purpose flour, or iy2 teaspoons cornstarch, % teaspoon salt,

2 teaspoons lemon juice and 2 teaspoons butter or margarine. Spread

evenly in pastry lined 8-inch pie plate. Cover with top crust and bake in

oven 400 degrees Fahrenheit for 30-40 minutes, or until filling is bubbling

in center.

Fruit juices should be kept frozen until just before using. Follow direc-

tions on container for preparing. For best flavor, aerate well by shaking,

or pouring back and forth between two containers, or blending with an

electric mixer. If not served immediately, refrigerate in a tightly covered

container. However, it is best to prepare just the amount to be used. Scoop

out of frozen juice container the amount you want to serve. Two table-

spoons of juice concentrate and l/
2 cup water will make enough for 1

juice glass. Cover top of can with aluminum foil and place back in freezer.
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FRUIT*

Apples, for pies

Applesauce

Apricots

Berries (except

blueberries,

raspberries,

strawberries)

Blueberries

Cherries, sour

Cherries, sweet

Citrus fruits

Coconut

Cranberries

Currants

PREPARATION

Pare, core and slice. Pack immediately in sugar
sirup with ascorbic acid added to prevent
darkening. Or, steam IV2-2 minutes and pack
with or without sugar.

Prepare as for immediate serving.

Sort, wash and pare, if desired. Halve and
remove pit. Work in small amounts and drop
cut apricots in sugar sirup to prevent darken-
ing. Insert moisture-vaporproof material under
cover to keep fruit immersed in sirup.

Use fully ripened berries. Sort, removing any
green or over-ripened berries. Wash carefully
and drain.

Remove leaves, stems, immature or defective
berries. Wash in cold water. Drain. Pack dry
with no sugar, sugar, or in sugar sirup.

Use bright red cherries, alike in ripeness. Dis-
card soft over-ripe or discolored ones. Stem
wash, chill and pit. Pack in sugar sirup.

Select as for sour cherries. Stem, wash chill
and pit, if desired.

Wash and peel. Divide fruit into sections remov-
ing all seeds and membranes. Pack fruit in
excess juice or with added sugar.

Puncture eyes of coconut. Drain liquid then
crack shell open. Place coconut pieces in oven
350°F for 10 minutes. Separate meat from
shell, pare fruit, cut in pieces and shred.

Wash, stem and eliminate poor berries Dry
Pack without sugar.

Wash, stem and crush with sugar. Mix thor-
oughly.

HOW TO SWEETEN

Pack in 30 to 40 percent
sugar sirup. Or if steaming
method is used sprinkle Vi
cup sugar over each quart of
apple slices.

Sweeten to taste.

Use 40 to 50 percent sugar
sirup. Add Vitamin C, if de-
sired.

30 to 40 percent sirup or use
1 cup sugar to 6 cups fruit.

Use 1 lb. sugar to 4 lb. ber-

ries or use 40 to 50 percent
sirup.

For dessert, use 60 percent
sugar sirup. For pies, use 1

pound of sugar to 3 or 4 of
cherries.

Pitted cherries can be packed
with dry sugar using 1 part
sugar to 4 parts fruit. Pack
whole cherries in a 40 to 50
percent sugar sirup. Use as-

corbic acid.

Use 1 lb. sugar to 5 lbs. fruit.

Dissolve sugar in juice.

No sweetening is required.

Use 1 pound of sugar with
every 3 pounds of fruit.
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freezin chart
FRUIT*

Figs

Gooseberries

Grapes

Melons (Cantaloupe,

Honeydew and

Watermelon)

Peaches and

Nectarines

Pears (most varieties

not recommended
for freezing.)

Pineapple

Plums and Prunes

Raspberries, crushed

Raspberries, whole

Rhubarb

Strawberries, sliced

Strawberries, whole

PREPARATION

Sort, wash and stem. Leave whole, halve, or

slice. Pack without sugar, covering with water

or pack in sugar sirup.

Stem, wash and crush slightly, mixing with

sugar. These may be packed without sugar or

sirup.

Wash, sort and pack whole. Seeds can be

removed, if desired.

Cut melons in half and remove seeds. Scoop

out melon balls or dice and pack in own juice

or sugar sirup.

Wash, immerse in boiling water for V2 to IV2

minutes to loosen skins. (As short a time as

possible.) Cool in running cold water. Rub off

skins and pit, keeping under cold water. Slice

or halve, dropping immediately into sugar sirup

to prevent darkening— if desired, use Vita-

min C.

Wash, pare and quarter. Cover immediately

with sugar sirup to prevent darkening. Use

Vitamin C, if desired, to prevent discoloration.

Pare, remove core, slice or dice in desired

size. Pack in sugar or sugar sirup.

Wash, pit and halve or quarter. Pack in sugar

sirup.

Clean and wash in ice water. Discard immature

or imperfect berries. Mix with sugar.

Clean and wash in ice water, being careful

not to crush. Drain and sort for size. Pack in

sugar or sugar sirup.

Wash, trim and cut stalks into even pieces.

Wash in ice water. Hull. Cut in V4-inch slices

or crush slightly.

Sort as for size. Wash in ice water. Hull, dis-

carding any immature or over-ripe berries.

Drain.

HOW TO SWEETEN

Use a 40 percent sirup or in

water with ascorbic acid.

Use 1 pound sugar to 3 or 4
pounds of fruit.

Use a 40 percent sugar sirup.

Use a 40 percent sugar sirup

Use a 40 to 50 percent sugar
sirup.

Use a 40 to 50 percent sugar

sirup.

Use a 30 to 40 percent sugar

sirup or 1 part sugar to 4
parts fruit.

Use a 40 to 50 percent sugar

sirup. Use ascorbic acid, if

desired.

1 pound of sugar to each 4
or 5 pounds of fruit.

Use a 40 to 50 percent sugar

sirup or dry sugar, as above.

Sugar is not necessary.

1 pound of sugar for each 4
or 5 pounds of fruit.

Use a 40 to 50 percent sugar

sirup or dry sugar as de-

scribed.

* For the best variety of fruit to freeze in your area, consult your State University, Extension Service. Also,

if fruits particularly plentiful in your area, are not listed, consult the same authority.
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Approximate yield of Frozen

fruits from fresh*

FRUIT



HOW TO FREEZE

dairy products

Milk:

Many experiments are now being conducted by State Agricultural and

Dairy laboratories as to the advisability of freezing milk in quantities in

a food freezer.

Pasteurized homogenized milk can be frozen and stored for short time

storage (2 weeks or less) in the container in which it was purchased.

Make sure, however, to leave a 2 inch head space to allow for expansion

during freezing.

Cream:
High quality sweet cream that has been pasteurized and containing not

less than 40% butter fat, can be frozen. For best results add 6 1/? table-

spoons of sugar to each quart of cream and mix. Chill and package in

moisture-vaporproof containers. Do not freeze light cream.

Ice cream:
Commercially made ice cream can be stored in your food freezer. It should

not be stored for over two to four weeks. Once the container has been

opened, place a double thickness of cellophane over the top.

Ice cream may be made in a dash-type freezer, either hand turned or

electric. As soon as the ice cream is frozen, pack firmly into the cartons,

leaving a head space of Y2 inch. Seal cartons, label and freeze. Heavily

waxed cartons with snap-in lids or molded plastic containers with flexible

covers may be used very satisfactorily.

REVELING AND FLAVORING VANILLA ICE CREAM — Plain vanilla

ice cream may be reveled before packing into cartons. For reveling, ice

cream should be firm but not hard. Use any desired kind of revel mixture.

Pack ice cream into cartons about l/
3 full, then pour about l/g of the revel-

ing mixture into ice cream, being sure the two mixtures do not blend com-
pletely or evenly. Repeat with ice cream and reveling mixture, leaving

^-inch head space. Seal container, label and freeze. Cooked sauces used

for reveling should be thoroughly cooled before using. They should be of

medium-thin consistency for best results. Have fruits well mashed so

pieces of fruit are no larger than about 1/g-inch thick.

31



Variations for reveling Vanilla Ice Cream
CHOCOLATE OR BUTTERSCOTCH REVEL: Use y2 cup Chocolate or

Butterscotch Sauce, to about 1 pint firm vanilla ice cream.

STRAWBERRY, RASPBERRY, OR PEACH: Use 12-16 ounce package of
frozen fruit. Thaw fruit completely first, then drain well, mash and measure
%-% cup. If using fresh fruit, add sugar to taste, mash fruit, drain, then measure
% cup. Revel with about 1 pint firm vanilla ice cream.

PEPPERMINT CANDY: Use y$ cup Peppermint Candy Sauce and 2 tablespoons
finely chopped peppermint stick candy. Revel with about 1 pint firm vanilla
ice cream.

In flavoring plain vanilla ice cream, make sure it is firm but not hard. Measure de-
sired amounts into a chilled bowl, add flavoring, fruit, nuts, food coloring, etc. (see
directions for amounts below). Using a mixer, blending fork, slotted spoon or rubber
scraper, mix quickly until completely blended and smooth. Care should be taken to

keep melting of ice cream at minimum. If ice cream melts too much, the texture of
the finished ice cream may be impaired. In addition, if mixture is runny, the amount
may be too great to fit in the container for which it was planned. After flavoring it

should be placed immediately into containers, sealed, labeled, and placed in food
freezer.

VARIATIONS FOR FLAVORING VANILLA ICE CREAM
BANANA: Use 2 or 3 medium sized ripe bananas. Mash well and mix until smooth.

Measure % cup and add 1 teaspoon lemon juice. Mix with about 1 pint vanilla
ice cream.

BUTTER CRISP: Mix together l/2 cup rice cereal crumbs, \ l/2 tablespoons brown
sugar, 14 cup chopped nuts. Melt \y2 tablespoons butter or margarine in large
skillet on high heat. Switch to a medium heat, add crumb mixture and cook,
stirring occasionally until mixture is crisp, 6 to 7 minutes. Cool thoroughly then
fold into 1 pint vanilla ice cream.

CHOCOLATE? Use y3 cup Chocolate Sauce to about 1 pint vanilla ice cream. Blend
until mixed.

COFFEE: Dissolve 2-3 teaspoons instant powdered coffee in an equal amount of
warm water, cool. Add to 1 pint vanilla ice cream and mix.

TOASTED ALMOND: Place 1/3 cup chopped or slivered blanched almonds on
shallow pan in oven 350 °F. Toast, stirring frequently until nuts are deep golden
brown. Cool thoroughly, then fold into 1 pint vanilla ice cream.

Butter and Margarine:
Creamery butter freshly made from pasteurized cream may be frozen and
stored in amounts to fit the family need. Cut the butter and wrap it care-
fully in moisture-vaporproof material. Butter can be stored in the waxed
carton in which it was purchased.

Butter or margarine purchased in quarters must be wrapped in moisture-
vaporproof material.

Eggs:
Select fresh eggs and wash carefully as dirt on the shell may cause
spoilage. Cracked eggs should not be used because of bacteria that may
be present in cracked area.

Eggs can be frozen whole (not in shell) or with whites and yolks
separated. Break each egg into a small cup before adding to the larger
quantity.
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TO PREPARE EGGS FOR FREEZING:

1. WHOLE EGGS—to prevent gumminess add 1 tablespoon corn sirup

or sugar or 1 teaspoon salt, depending on how eggs will be used, to

each cup of liquid eggs. Mix eggs thoroughly with a fork making sure

all yolks are broken, but do not whip in air.

2. FOR YOLKS— add 2 tablespoons corn sirup or sugar, or 1 teaspoon

salt to each cup of yolks to prevent gumminess. Follow same pro-

cedure as above.

3. FOR WHITES—package with nothing added, and no mixing.

When packaging eggs, use moisture-vaporproof containers which hold

just the amount you want to use at one time, allowing space for expansion.

Eggs may be frozen in small muffin pans, then put in containers or bags for

storing. This allows you to remove only as many as you desire at one time.

It is most important to label the contents accurately as to the amount in the

package and whether sugar or salt was used. As a guide for packaging: 1

tablespoon yolks equal 1 egg yolk, V/2 tablespoons whites equals the white

of one egg and 2V2 tablespoons of mixed white and yolks equals 1 whole egg.

Cheese:

Hard or semi-hard types—Many types of hard cheese, such as cheddar

or semi-hard brick cheese, freeze satisfactorily. Package in sizes that will

be convenient for immediate family use, particularly when bought in bulk.

Thaw at room temperature before serving.

Semi-soft types—Freeze in containers and scoop out quantity you

want. Allow to stand at room temperature for a short time and then serve.

Soft cream cheese and creamed cottage cheese—These lose quality

when frozen due to change in texture. The curd from pasteurized skim

milk may be washed, lightly salted (but not creamed) and frozen with

satisfactory results.

HOW TO FREEZE

prepared or cooked
FOODS

Most types of cooked foods, baked products, left-overs—or as we like to

call them, planned-overs—and specialty items can be made in advance and

frozen. A general rule to remember is that freezing will not improve the

quality of the product. It is, therefore, recommended that cooked foods be
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labeled accurately so you will know the

quality of the food you are re-heating or

thawing days or weeks later.

Stews, casseroles, soups, baked beans,

made with fresh salt pork, chili con carne,

Chinese chop suey, etc., tomato sauce to use

with spaghetti, macaroni or rice can be
frozen. Mashed or stuffed potatoes can be

prepared and frozen. Cook the potatoes as usual and mash by ricing to

incorporate as little air into the mixture as possible. Add about 3 table-

spoons butter to each pound of potatoes used, milk as needed, and season
with salt and pepper. Grated cheese or paprika can be sprinkled on the

top of stuffed potatoes.

Cooked foods:
Some precautions to follow when freezing cooked foods are:

1. Cool foods as quickly as possible after cooking is completed. Package
and freeze at once.

2. Foods with cooked egg whites should be avoided as the egg white
changes in texture very rapidly and tends to develop an off-flavor.

3. When preparing stews, do not completely cook the vegetables, as they

will finish cooking during the re-heating of the product. Also, it is

advisable not to include potatoes in the stew—add them when ready
to use. Potatoes become mushy and grainy when frozen in liquid.

4. Fat has a tendency to separate in sauces, gravies, etc., but usually

recombines when reheated. Be sure to use the correct proportions of

fat, flour and liquid for best results.

5. All types of soups (except those with a milk base) and soup stock can

be prepared in quantity. When making vegetable soup, freeze the stock

and add the frozen vegetables when you are ready to use it.

Planned-overs (left OVERS)

Planned-overs are frozen and stored for a short period of time—usually

two weeks or less. For this reason, the necessary protection for long-time

storage of frozen foods is not required. Usually, the only protection neces-

sary is to wrap the food in cellophane. See page 4.

Avoid freezing large quantities of fried foods as they are apt to become
rancid after a very short storage period.

Slices of left-over roasts can be frozen for sandwiches or be packaged
in gravy to be reheated later.
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Dishes containing macaroni, spaghetti, or rice can be stored for short

periods. However, unless this is a left-over, it is not practical to freeze

these products because of the length of time required for reheating. It is

more practical to freeze the sauce and cook the macaroni as needed.

Baked foods:

Baked foods can be frozen for later use; however, certain types freeze

better than others. Freezing does not improve a baked product; however,

it will remain the same for the recommended storage time.

For your convenience here is a general listing of baked foods and

recommendations for freezing. To avoid sogginess be sure to cool foods

at room temperature before packaging.

1. Baked cakes can be frozen whole or in pieces the size to fit the

family's need for one meal. Although it is possible to freeze cake

batter, it is not advisable because of the uncertainty of the resulting

product.

2. Follow your regular recipe for making and baking the cake. Cool,

and then package in the desired size, label and freeze. Be sure and

mark the type of cake so you will know what type product to expect

(one or two egg cake, etc.). Cakes can be frosted, if desired, before

freezing.

3. Confectioner's sugar frosting freezes well. Candy type frostings such

as fudge and penuche freeze well also. However, these are apt to

crack and crumble after 3 to 4 weeks storage. Honey, corn sirup or

molasses can be used in recipes to keep these moist. Do not use

7 minute or egg type frostings, as they become frothy and spongy.

4. All refrigerator type cookies can be frozen and stored either baked

or unbaked.

5. Bar type cookies such as brownies, and date and nut bars, can be

made and baked, cooled and then cut and packaged in amounts needed

to serve at one time.

6. Use your favorite recipe for fruit cake, bake and cool. Package in

any of the recommended types of material, freeze and store. Fruit

cakes as well as fruit pudding freeze to good advantage as the fruits

become blended and mellow during storage.

7. Pastry that is to be frozen should be made with any good grade of

vegetable shortening or lard. Chiffon, one or two-crust fruit, and

mince pies freeze well.

8. Fruit pies can be made with fresh, canned, or frozen fruits. Thicken

juice or filling according to recipe used. Make pies for freezing the

35



same as for baking. However, if a two-crust pie is to be frozen un-
baked, do not cut openings in the top crust until just before baking.

9. Pies can be frozen unbaked or baked. Some authorities report that a
better product is obtained if pies are frozen unbaked. However, pies
baked first and then frozen save time and when thawed by re-heating
are excellent.

10. Cream pies or custard type pies tend to become grainy and crack
when frozen. Some curdle and become lumpy and, therefore, are not
recommended for freezing. Meringue toughens and shrinks when
frozen.

Yeast rolls and bread can be baked, removed from baking pans,
cooled at room temperature, then packaged for freezing. Products
containing yeast should not be frozen before baking.

Quick bread, muffins, fruit and nut loaves can be baked and cooled
the same as yeast products. Package and freeze.

11,

12.

OTHER USES FOR PREPARED FOODS:

A food freezer will be of invaluable assistance when entertaining. Dur-
ing leisure hours canapes can be made ready to serve on the next party
day. Extra special dessert may be served at a moment's notice.

Then too, with a food freezer the season is taken out of menu planning.
Family favorites heretofore enjoyed only while in season can be served
the year round. If there is a member of your family who is on a special
diet, these foods can be prepared, packaged and labeled clearly in indi-
vidual servings, thereby eliminating the special preparation of food for
one member of the family at each meal.

HOW TO FREEZE

lunch box
FOODS

Foods for box lunches can be prepared in two ways. A complete lunch
box can be prepared so that it is simply taken from the freezer in the
morning and thawed until lunch time, or foods can be packaged indi-
vidually and assembled when ready to use.

Suggestions for lunch boxes: Sandwiches may be made of dark, white,
or special type breads and should be individually wrapped in moisture-
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vaporproof material. Practically all types of sandwich fillings can be

used; luncheon meats, left-over roast, tuna, all types of cheeses, peanut

butter, jelly or jam.

When using a moist filling such as jam or jelly, or meat sandwiches

with mayonnaise or salad dressing, it is best to spread both slices of

bread with butter or margarine to avoid filling soaking into the bread.

Hard cooked egg whites should be avoided in sandwiches as they develop

off-flavors rapidly and become tough and rubbery in texture. Use small

amounts of mayonnaise in salad type mixtures.

Do not freeze lettuce, celery, tomatoes, or raw carrots. Add these to the

lunch box after it has been taken from the freezer.

During the fruit season, freeze fruit in half-pint containers to include

in the lunch box at a later date.

Cup cakes, individual pies, a wedge of pie, turnovers, bar type cookies,

or thin cookies can be frozen individually and used as needed. Even

chocolate candy bars can be included in the complete lunch box.

miscellaneous

ITEMS FOR THE FREEZER

POTATO CHIPS, CRACKERS, AND PRETZELS can be frozen for short

periods of time. A few of each may be removed from the bag at a time

and thawed very quickly covered on a plate.

NUT MEATS of all kinds keep well in the freezer.

PARSLEY can be frozen for use in soups, stews, etc., and minced while

still frozen and crisp.

SHAVED AND CRUSHED ICE are very handy to have stored in moisture-

vaporproof bags.

COFFEE AND ICED TEA which are left-over can be frozen and will be

ready for use in a minute's notice.
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HOW TO

cook or thaw
FROZEN FOODS:

Because types of food and methods of food preparation before and after

freezing vary, methods of preparing foods from freezer to table will like-

wise vary. Some foods can be cooked from the frozen state. Others will

require partial or complete thawing before using, and still others can be

thawed by several different methods.

1. In general frozen foods which require thawing before using should

be left in their wrapping or containers to prevent discoloration or loss

of moisture and/or texture.

2. In general frozen foods should be used as soon as possible after thaw-

ing, so thaw only as much as will be needed for use at one time.

Wise planning in packaging when placing foods in the food freezer will

make this easy to do.

3. Off-odors in thawed foods indicate that spoilage may have started in

the product. Discard all foods that indicate possible spoilage.

Fruits and fruit juices:
Frozen fruits should be thawed in original sealed containers in (a) fresh

food compartment of refrigerator, (b) on counter at room temperature,

(c) at room temperature in front of an electric fan, or (d) if packed in

water tight package, place in container of hot water. Serve immediately

after removing from package.

To use a part of a package of frozen fruit when the contents of the

whole package cannot be served immediately, use a sharp sturdy knife

to cut the amount of food needed from the frozen or slightly thawed

package. If necessary to completely unwrap the food before cutting off

the portion needed, wrap the remaining portion of food in moisture-

vaporproof material before returning it to food freezer.
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Vegetables:
For best results vegetables, excepting frozen corn on the cob and spinach,

should be cooked from the frozen state in the smallest practical amount of

water to preserve color, flavor and food value. Knock package against a

hard surface to break up the contents, remove just the amount wanted and

replace balance in freezer. The chart following gives suggested method

and cooking time for boiling vegetables based on 10 to 16 ounce com-

mercially packaged vegetables. Use utensils with tight fitting covers and

cook with low controlled heat.

Vegetables (package)



1.

2.

ROASTING—When roasting frozen, partially or completely thawed
frozen meats, except poultry and pork, oven temperatures should be low
(300 to 325 degrees Fahrenheit) to retain juiciness and to prevent any
great loss in the weight of the meat due to shrinkage.

Weigh the meat or refer to label on package of purchased weight.

Place roast, fat side up, on a roasting rack in a shallow uncovered pan.
Do not add water and do not cover the meat. Add seasonings according
to taste, before or after cooking.

3, A meat thermometer is the only accurate test for doneness. Insert the
meat thermometer into the center of the thickest part of the meat, not
touching fat or bone. If meat is frozen, roast until meat is thawed
enough to insert thermometer. Time and temperature charts on pages
45 and 46 can be used as a guide to roasting times of completely
thawed frozen meat, or meat which has not been frozen. Allow 10 to 25
minutes per pound additional time for completely frozen meat. The
shorter time is for roasts under 5 pounds.

BROILING— If meats are thawed, use the same broiling distances as for
fresh meats. The partially or completely frozen meats must be broiled
farther away from the broil unit and for a greater length of time. On page
46 is a broiling chart with a guide to time and distances for frozen meats.
These were established on a General Electric Range and may vary with
the use of other ranges. For best results with steaks thicker than 1 inch,
thaw completely before broiling.

PAN BROILING, FRYING AND BRAISING—Thawed or unthawed meats
can be cooked by these methods. If frozen, follow the same directions but
cook at a little lower heat for a slightly longer time.

Fish:

Fish can be cooked from the frozen state or after partial or com-
plete thawing. If completely thawed, fish should be cooked while still

chilled, because it spoils quickly. Cook frozen fish by the same methods as
fresh fish. Fish which requires coating before cooking should be at least

partially thawed because coating does not stick well to solidly frozen fish.

Poultry:

Poultry for most uses should be completely thawed for uniform
cooking in the least amount of time. For roasting, it is necessary to thaw
to stuff since the bird should not be frozen with the stuffing
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Game:
Game animals and birds should be handled the same as comparable

domestic animals. The tender parts of game animals can be cooked by

roasting, broiling, or frying and the tough parts cooked using moist heat

such as braising and stewing.

Prepared foods:
Because these foods such as chili, chicken a la king, stews, casseroles, and

soups are cooked partially or completely before freezing, many of them

can be thawed and heated for serving in one operation. Place in a pan,

heat on a medium heat until thawed and then increase heat to bring to

hot serving temperature.

Breads:
Breads to be served hot do not have to be thawed before heating. Breads

which are to be served cold should be thawed in the original sealed

wrapping to prevent loss of moisture from the product and to help

moisture in the air from collecting on the outside of the food. Because of

the low moisture content of breads, they thaw quickly.

Suggested thawing times for frozen bread products:

Loaf of yeast bread will thaw at room temperature in about 1 hour.

Unwrap just before serving.

Loaf of quick bread (Banana, Date Nut, and so forth) will thaw at

room temperature in 3 to 31/2 hours. Unwrap just before serving.

Toast—Remove desired number of bread slices from food freezer and

place in toaster. In automatic toaster, set color selector dial to DARK
(or highest position). In non-automatic toaster, toast bread to desired

color.

Muffins, Biscuits—To thaw and heat unwrap and place on baking sheet

in oven 400°F for about 10 minutes.

Frozen baked rolls: '^|||P
Place rolls in original wrapping of cellophane or aluminum foil on baking

sheet. Place in oven 400 degrees Fahrenheit. For rolls having soft crust,

heat 10 to 15 minutes. For rolls having hard crust, heat 15 to 20 minutes.

Serve immediately.
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Frozen "Brown and Serve" Rolls:
Remove frozen "Brown and Serve" rolls, unwrap and place on ungreased

baking sheet in oven 375 degrees Fahrenheit for 14 to 16 minutes. Remove
from oven, brush tops with melted butter and serve immediately.

Sandwiches:
Depending upon thickness and type of sandwich fillings, wrapped sand-

wiches will take from 3 to 3^ hours to thaw.

Canapes can be thawed in original carton or wrapping in fresh food

compartment of refrigerator in 1 to 2 hours. To thaw quickly, remove

frozen canapes from carton, place on serving plates and thaw 15 to 20

minutes. Canapes should be served while still cold, so if large quantities

of canapes are to be used, thaw as needed.

Cakes:
Cakes should be thawed in original wrapping on a cake rack at room

temperature. Thawing times will depend upon the type, size and thickness

of cake as well as whether cake is frosted or unfrosted. The following

thawing times at room temperature of 70 to 75 degrees Fahrenheit are

suggested as a guide.:

Room Temperature

Layer (8 inch)

Angel Food, Sponge,

Chiffon

(9 to 10 inch tube)

Cupcakes (large)

Single cake layers unfrosted

Two layer cake

Whole cake, frosted

Half cake, frosted

Quarter cake, frosted

One-eighth cake (wedge)

frosted

Whole cake

Wedges (1% inches wide)

1 to l!/4 hours

31/2 to 4 hours

2 hours

iy2 hours

1 to 11/4 hours

3 to 4 hours

11/4 to iy2 hours

15 to 25 minutes

Cookies:
Cookies should be thawed in original wrapping or container at room
temperature. At 70 to 75 degrees Fahrenheit room temperature a 1-pint

top opening container of thin cookies will thaw in 20 to 30 minutes. If only
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a few cookies are needed, remove them from container, wrap in wax

paper, and thaw 20 to 30 minutes. Cookies can be baked from the food

freezer using frozen dough. Thaw dough and bake the same as freshly

made cooky dough.

Pies:

Pies which are to be thawed before serving, such as chiffon pies, should

be thawed in original wrapping. They can be thawed

:

1. on open shelf in fresh food compartment of refrigerator.

2. on counter on cake rack at room temperature.

3. on cake rack at room temperature in front of electric fan.

A 9-inch chiffon pie will thaw at room temperature (70 to 75 degrees

Fahrenheit) in 1^4 to 2 hours. To hasten thawing when pie is almost com-

pletely thawed, unwrap, cut pie in serving pieces and place on serving

plates. Served chilled to prevent a rubbery texture in chiffon pies containing

gelatin. Many of these fillings have a tendency to stick slightly to wrapping

during thawing. If this proves objectionable, the wrapping can be removed

before pie is completely thawed, or a thin layer of whipped cream can be

spread over the pie before serving to cover the uneven top of pie.

Baked pies to be served warm, such as fruit pies, can be heated and

thawed at the same time. Completely remove wrapping from frozen pie

and place pie in oven 400 degrees Fahrenheit. Pie will thaw and heat in

30 to 40 minutes. Turnovers or one piece of pie should be completely

removed from wrapping, placed on baking sheet and placed in oven 400

degrees Fahrenheit for 10 to 15 minutes.

Unbaked pies should not be thawed before baking. Completely remove

wrapping, make vents in top crust and place in oven 400 degrees Fahren-

heit. Bake until pie is brown—about 15 minutes longer cooking time than

when pie is baked before freezing. As. another test for doneness of fruit

pies, be sure that filling is bubbling in center of pie before removing from

the oven.

Dairy Products:

Because dairy products are highly perishable before or after freezing,

extreme care should be taken to thaw and use immediately only the

amounts needed at one time. They should be thawed in their container in

the fresh food compartment of the refrigerator or at room temperature.

If thawed at room temperature they should be allowed only to come to the

temperature necessary for using them in the product to be prepared. If a
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large quantity cannot be taken care of at once, thaw the foods to refrig-

erator temperature 40 to 45 degrees Fahrenheit and store the quantity not
being used in the refrigerator. Frozen dairy products can be used in the
same manner as if not frozen. However, with cream, eggs, or egg yolks
which have had sweetening or salt added, allowance should be made in
recipes for the amount of this ingredient used at the time of freezing.

> Use sweetened in custards and sweet sauces, and salted in salad dressings,

2& main dishes and meat or vegetable sauces.

Specialty foods:

Ice creams and sherbets in general can be served directly from the food
)
freezer. If consistency is more firm than desirable, leave small containers
at room temperature about 10 to 20 minutes. If using ice cream or sherbet
from a large container where not all of it is to be served, place the
servings in dishes, and leave at room temperature until desired consistency
is reached before serving. Most ice creams and sherbets have a more pro-
nounced flavor if not served when they are very firm.

The most glamorous part of a meal can easily be the dessert, especially
when serving ice cream or sherbets. Here are some attractive ways for
serving these foods.

1. INDIVIDUAL NOSEGAYS: Arrange three balls of different flavors
(colors) of ice cream on lacy paper doily on plate. Colored ribbon
streamers may be glued to bottom of doily.

2. ICE BOWL: Make ice bowl in food freezer by freezing water between
2 nested bowls, preferably metal. Fill larger bowl l/

2 to % full of
water. Place smaller bowl inside large bowl and weight it down so
it sinks to within 1 inch of bottom of large bowl. Add more water if

necessary to bring water level about 1 inch from top edges of bowls.
Center small bowl and hold in place with cellulose tape placed at

several places around bowl. Freeze, to form ice bowl. Then remove
bowls from freezer, untape, and let stand at room temperature (70 to

75 degrees Fahrenheit) about 20 to 30 minutes or until small bowl
can be removed from ice bowl and ice bowl from large bowl. (Do not
use water or ice bowl may crack.) Return ice bowl to freezer and
freeze hard again. Scoop ice cream balls of various flavors and colors
and return to freezer on a tray. When ready to serve fill the ice bowl
with ice cream balls and garnish with fresh mint leaves. Place ice
cream bowl on large tray, and surround with dishes containing various
types of sauces, nuts, etc.

3. SUNDAE VARIATIONS: Roll balls of ice cream in shredded coconut,
fresh or toasted, chopped nuts, cooky crumbs, cake crumbs or choco-
late shot before covering with sauce.
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4. PREPARE SUNDAES OR PARFAITS using favorite flavors and color

combinations of ice cream, sauces (except fresh or frozen fruit) and

nuts. The completed sundaes or parfaits can be prepared in advance

and placed in the food freezer. Before serving, leave at room tempera-

ture (70 to 75 degrees Fahrenheit) for 10 to 20 minutes, then decorate

with whipped cream and any additional garnish.

5. ICE CREAM PIES AND CAKES can be completely unwrapped and

left at room temperature until thawed enough for easy cutting. Usually

not more than 5 to 10 minutes is necessary. Then cut in serving pieces

and place on plates. Let thaw until ice crystals disappear but filling

is still firm—about 5 to 10 minutes depending on size of cut.

TIME AND TEMPERATURE CHART FOR ROASTING COMPLETELY THAWED MEAT

MEAT



TIME AND TEMPERATURE CHART FOR BROILING FROZEN FOODS

FOOD
Quantity and/or

Thickness

Inches

Between

Top of Food

and Unit

Time
First Side

(Minutes)

Time
Second Side

(Minutes)

BEEF STEAKS*

Rare

Medium ...

Well done

FISH

HAM

V2-I inch thick, frozen

1 inch steaks

Vi to 1 inch

7-8

7-8

7-8

6-7

6-7

12-14

13-15

15-17

15-16

8-9

8-9

8-9

10-12

10-12

5-6

*For steaks small in area such as club and T-bone, use the shortest broiling

times for each doneness indicated in chart above. For steaks large in area

such as Porterhouse and Sirloin, use the longest broiling times for each
doneness indicated in chart above.

TIME AND TEMPERATURE CHART FOR BROILING COMPLETELY THAWED FOODS

FOOD
Quantity and/or

Thickness

Inches

Between

Top of Food

and Unit

Time

First Side

(Minutes)

Time
Second Side

(Minutes)

BEEF, ground

BEEF STEAKS

Rare

Medium
Well done .

Rare

Medium ...

Well done

Rare

Medium ...

Well done

:E::}

CHICKEN*

FISH

HAM (Cured)

LAMB CHOPS

Medium ...

Well done

1 inch patties

Va inch

1 to IV2 inches

IV2 to 2 inches

11/2 lbs. split

V2-I inch fillets

V2-I inch steaks

Vi to 1 inch

Va to 1 inch

4-5

2-3

34
4-5

4-5

5-6

6-7

5-6

6-7

7,8

8-9

4-5

34

4-5

4-5

8-9

5-7

7-9

9-12

6-9

9-12

14-17

9-12

13-16

16-20

(cut side)

20-25

(skin side)

5-7

8-10

5-8

5-7

8-10

4-5

34
4-5

5-8

6-9

8-12

12-18

8-12

12-15

15-20

8-12

(cut side)

8-10

6-8

3-6

4-6

6-8

* Skewer wings and legs flat. Broil skin side down first. Brush each side

with fat. For IV2 to 2 lb. broilers broil with door closed; 20 to 25 minutes
first side; 13 to 15 minutes second side.

The distances and times in the broiling chart were established for the Gen-
eral Electric range.
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defrosting:

Depending on the climate you live in, humidity and usage, your Freezer may
need defrosting only once or twice a year.

THE FASTEST WAY TO DEFROST

This can be done quickly and easily

by scraping freezing surfaces with a

plastic scraper or wooden spatula when
frost is approximately % inch thick.

DO NOT use an ice pick or sharp

edged instrument as it may damage
or scratch the freezer.

FOR PERIODIC COMPLETE CLEANING AND FROST REMOVAL
This may be necessary if the frost is too thick or hard to be scraped. We suggest

you use the following steps.

1. Turn the temperature control to

the "off" position.

2. Remove all food from freezer. Food
may be temporarily stored in large

corrugated paper boxes, insulated

bags, towels or wrapped in news-

papers to preserve coldness.

3. You may hasten defrosting by leav-

ing freezer door open and remov-
ing large, loose pieces of frost

before they melt, or add pans of

hot water.

4. Sponge excess water from bottom
of freezer immediately.

* care of the finish:

OUTSIDE
With just a little care, your General

Electric Freezer will continue to look

as sparkling new and handsome as the

dav you received it. General Electric's

own SILICONE POLISH or General

Electric LIQUID WAX are both long-

lasting protective aids that will guard

your freezer's exterior beauty. NEVER
USE HARSH ABRASIVES OR
STRONG SOAPS.

VACATION?

To maintain freezer in operation dur-

ing vacation be sure that house power is

not turned off. If house power is to be

After frost is completely removed
. . . rinse freezer interior and door

shelves with a solution of warm
water and baking soda (about one

teaspoon of soda to each quart of

water) . Mild soap and warm water

may be used, but follow with a

baking soda solution. Rinse with

clean water and wipe dry. DO
NOT use harsh or gritty cleansers

in the interior.

Turn the temperature control to its

usual position and return food to

freezer.

turned off, remove food, turn tem-
perature control to "OFF" position,

disconnect power plug, wipe interior

dry after defrosting freezer, and leave

door open to prevent formation of

odor. When not in operation, storage

of your freezer in an unheated room
will not harm the cabinet or the

mechanism.

MOVING?
Remove foods, defrost and clean. Dis-

connect power plug from wall socket.

Handle with care. Your freezer is a

fine piece of furniture and deserves

special attention.
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DOOR GASKETS
Clean with mild soap and Water or
soda and water solution. Rinse and
wipe dry.

INSIDE
The interior of the freezer can be
cleaned with warm water and baking

soda fJiJ^fcigjpJ^- a®°ut a teaspoon
of soroa i>er /uiart. If mild soap and
water solution is used, follow with
baking soda solution. Do NOT use
gritty cleansers on interior. Rinse and
wipe dry.

CLEANING GRILLE

Check the grille periodically for lint

accumulation and clean when neces-

sary. To remove grille grasp at both
ends and pull forward. To clean: lint

can be brushed off with a stiff brush, or

by a vacuum cleaner with nozzle at-

tachment. Approximately twice each
year it is recommended that the grille

be removed and the area behind the

grille be cleaned with a vacuum cleaner

and nozzle attachment.

mm

UNNECESSARY SERVICE CALLS (FOR WHICH YOU MAY BETO AVOID
CHARGED.)
Should your freezer appear to have stopped operating
simple tests before calling your serviceman.

we suggest you make these

B.

C.

D.

2.

3.

Check Power Supply
A. Open door to see if cabinet light is on, if freezer is so equipped. Close door

quickly.

Be sure temperature control dial is not in "OFF" position.
Check to see if freezer is plugged into electrical outlet.

If connection is secure and freezer still fails to operate, plug another
appliance or lamp into same outlet to determine whether house circuit
is energized. If not, look for a burned-out fuse.

Check vent grille for dirt accumulation. Clean if necessary.
If there is power at wall outlet but freezer still fails to operate, call your General
Electric Dealer or authorized General Electric service organization (consult
yellow pages of telephone directory)

.

WHAT TO DO IF POWER FAILS OR FREEZER STOPS
1. Do not open freezer. A fully loaded freezer will keep foods chilled for 48 hours

provided warm air is not added by opening the door.
2. If you expect freezer to be inoperative for a period of 48 hours or more . . . ADD

DRY ICE; Leave the dry ice in as large pieces as possible and place it on top of
food on each shelf so that the cold air will flow down over all the food. If dry ice
is not available, store food temporarily in frozen food locker.

3. A bulletin prepared by the U. S. Department of Agriculture Federal Extension
Service (Leaflet No. 321 entitled "What To Do When Your Home Freezer Stops'

—

available from the Superintendent of Documents, Washington 5, D. C, at 5jzf a
copy) discusses suggested action to be taken to preserve the food and how to judge
whether it may be used or refrozen after thawing.
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